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Foodgrains, Allied products and Other Agricultural Produce Sectional Committee, FAD 16 


FOREWORD 


This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Dairy 
Foodgrains, Allied products and Other Agricultural Produce Sectional Committee had been approved by the Food 
and Agriculture Division Council. 


In recent past, the acceptance of soy product is increasing gradually in India. Growing soybean cultivation is 
expected to further help enhance the same in years to come. Soybean being a good source of protein is consumed 
in different forms like soy flour, soy milk, tofu, soy nuts, etc. Soybean grains can be fried, roasted or enrobed to 
get a good quality savory snack food termed as soy-nuts and application of salt and spices enhances the taste. 


Soy nuts (fried, roasted or enrobed) also have a good potential for in land use and export. This highlights the need 
for a standard that would benefit both the consumer and the manufacturer. 


Soy nuts are prepared by soaking soybean for 2 — 3 h and then blanching in boiling water for 10 minutes or 
pressure cooking of unsoaked soybean/soy splits for 15 minutes followed by either deep fat frying or roasting. 
Roasted soy nuts can be enrobed using set of suitable ingredients and appropriate machinery. 


In the formulation of this standard, due consideration has been given to the provisions of the Food Safety and 
Standards Act, 2006 and the Rules and Regulations framed thereunder and the Legal Metrology (Packaged 
Commodities) Rules, 2011. However, this standard is subject to the restrictions imposed under these, wherever 
applicable. 


The composition of the Committee responsible for formulation of the standard is given in Annex A. 


For the purpose of deciding whether a particular requirement of this standard is complied with the final value, 
observed or calculated, expressing the result of a test or analysis shall be rounded off in accordance with 
IS 2 : 1960 ‘Rules for rounding off numerical values ( revised )’. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in this standard. 
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Indian Standard 
SOY NUTS — SPECIFICATION 


1 SCOPE 


This standard prescribes the requirements and the 
methods of sampling and test for soy nuts. 


2 REFERENCES 


The standards given below contain provisions which, 
through reference in this text, constitute provisions of 
this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision, and parties to agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of these standards. 


IS No. Title 


253 : 2014 Specification for common salt 


(fourth revision) 


1070 : 1992 Regent grade water — 


Specification (third revision) 


and condiments — 
whole and 
Specification 


1798 : 2010 Spices 
Black pepper 
ground = — 


(second revision) 


1908 : 2008 Spices and condiments — 
Ginger whole and ground — 


Specification (third revision) 


2443 : 2008 Spices and condiments — 
Coriander whole and ground — 


Specification (third revision) 


2491 : 2013 Food hygiene — General 
principles — Code of practice 


(third revision) 


4404 : 2010 Spices and condiments — 
Cloves whole and ground — 


Specification (third revision) 


4684 : 1975 Edible groundnutflour (expeller 
pressed) — Specification 


(first revision) 


5401 (Part 1): Microbiology of food and 


2012/ISO 4832: animal feeding stuffs — 
2006 Horizontal method for the 
detection and enumeration 
of coliforms: Part 1 
Colony count technique 


(second revision) 


IS No. Title 

5402 (Part 1): Microbiology of food 
2021/ISO 4833-1 and animal feeding stuffs 
:2013 — Horizontal method 
for the enumeration of 
microorganisms: Part 1 Colony 
count at 30 degree C by pour 
plate technique (third revision) 
5887 Methods for detection of 
bacteria responsible for food 

poisoning 
(Part 1) : 1976 Isolation, identification and 


enumeration of Escherichia 
coli (first revision) 
(Part 3) : 1999/ 
ISO 6579 : 1993 


General guidance on methods 
for the detection of Salmonella 
(second revision) 


(Part 7) : 1999 General guidance on methods 
for isolation and identification 


of Shigella 


7219 : 1973 Method for determination of 
protein in foods and feeds 

7837 : 2013 Edible full-fat soya flour 
(first revision) 

13242 : 2018 Raw mango (Mangifera 


Indica Linn) powder (Amchur) 
and Slices — Specification 
(first revision) 


14818 : 2017/ 
ISO 24333 : 2009 


Cereal and cereal products — 
Sampling (first revision) 


3 REQUIREMENTS 


3.1 Description 


Soy nuts shall be prepared from clean, sound and 
mature whole or dehulled and split soybean either by 
roasting/frying. Enrobing can be done for soy nuts in 
both the categories (roasted, fried). The nuts may be 
left whole or split and the final product may be treated 
optionally with a small amount of fat, salt, spices, etc. 
The product shall have uniform colour and luster, and 
shall be free form objectionable odour, flavour and 
taste. The product shall be free from foreign matter, 
rancid taste, insects, insect residues, rodent hair and 
excreta and fungal growth. 


IS 17651 : 2021 


NOTE — Roasting effect can also be achieved by microwave 
heating of pre-conditioned whole soybean/dehulled soy splits. 
Pre-cooking of soybean is useful in getting soy nuts with crispy 
texture (low hardness). 


3.2 The broken kernels in any package shall not be 
more than 5 percent by mass. 


3.3 The product shall be manufactured under hygienic 
conditions (see IS 2491). 


3.5 In addition to the above, the product shall also 
comply with the requirements given in Table 1. 


4 ESSENTIAL INGREDIENTS 


4.1 The basic ingredients used in the preparation of soy 
butter are whole soybean, salt and vegetable oil. 


4.1.1 The soybean grains selected for the preparation of 
soy nuts shall be clean and free from insect and fungus 
infestation, rodent hair, non-edible seeds and other 
extraneous matter. 


4.1.2 Edible Common Salt (see IS 253). 


4.1.3 Oil 


Refined vegetable oils, edible hydrogenated vegetable 
oils, or ghee singly or in combination. Oils with high 
level of unsaturated fatty acids may be preferred. The 
oil used for soy nuts preparation shall be of edible 
grade and comply with the relevant Food Safety and 
Standards Regulations. 


5 OPTIONAL INGREDIENTS 


5.1 In addition to the essential ingredients specified 
above, any of the following ingredients generally in 
powdered form, may be added for variation in taste: 


a) Black pepper (see IS 1798); 

b) Red/green chilli; 

c) Black salt (Kala Namak); 

d) Amchur (raw, dried mango) (see IS 13242); 
e) Coriander (see IS 2443); 

f) Clove (see IS 4404); 

g) Ginger (see IS 1908); and 

h) Other spices as per need. 


5.2 Enrobing 


It is done to get sweet, salty or spicy taste to the 
products. It may have a set of enrobing ingredients as: 
a) sugar, chocolate and edible confectionary raw 
materials suitable for enrobing; and 
b) Bengal gram or any edible cereal or food legume 
flour ideally suited for enrobing. 


6 PACKING AND MARKING 


6.1 Packing 


The material shall be packed in flexible, food grade, 
pouches or in suitable sealed containers. 


6.2 Marking 


6.2.1 The containers shall legibly and indelibly bear the 
following information: 
a) Name of the product, that is, ‘soy nuts’; 
b) Name and address of the manufacturer; 
c) Brand name, if any; 
d) Batch or code number; 
e) Date of manufacturing; 
f) Best before ...... from the date of manufacturing 
or packing; 
g) Net quantity; 
h) List of ingredients in descending order of 
proportion; 
j) Country of origin; 
k) Instructions for use; 
m) Directions for storage; 


n) Indicator for vegetarian product that is, green 
circle in a square; and 


p) Any other information required under the Legal 
Metrology (Packaged Commodities) Rules, 2011 
and the Food Safety and Standards (Packaging 
and Labelling) Regulations, 2011. 


6.2.2 BIS Certification Marking 


The product(s) conforming to the requirements of 
this standard may be certified as per the conformity 
assessment schemes under the provisions of the 
Bureau of Indian Standards Act, 2016 and the Rules 
and Regulations framed thereunder, and the products 
may be marked with the Standard Mark. 


7 SAMPLING 


Representative samples of the material shall be drawn 
and tested for conformity to this standard as prescribed 
in IS 14818. 


8 TESTS 


8.1 Tests shall be carried out as prescribed in col 4 of 
Table 1. 


8.2 Quality of Reagents 


Unless specified otherwise, pure chemicals shall be 
employed in tests and distilled water (see IS 1070) shall 
be used where the use of water as reagent is intended. 


NOTE — ‘Pure chemicals’ shall mean chemicals that do not 
contain impurities which affect the test results. 


Table 1 Requirements for Soy Nuts 


( Clauses 3.5 ) 
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SI No. Characteristic Requirement Method of Test, Ref to 
(69) (2) (3) (4) 
i) Moisture, percent by mass, Max 9.0 Appendix B of IS 4684 
ii) Fat (on dry basis), percent by mass, Min Appendix F of IS 4684 
a) Roasted 14.0 
b) Fried 25.0 
c) Roasted and enrobed 12.0 
d) Fried and enrobed 23.0 
ili) Acid value of extracted fat, Max 1.0 Appendix G of IS 4684 
iv) Aflatoxin, g/kg, Max 30 Appendix J of IS 4684 
v) Urease activity Change in pH not more than 0.5 IS 7837 
vi) Protein (on dry basis), percent by mass, Min IS 7219 
a) Roasted 35.0 
b) Fried 30.0 
c) Roasted and enrobed 25.0 
d) Fried and enrobed 22.0 
vii) Total bacterial count, per g, Max 50 000 IS 5402 (Part 1) 
viii) Coliform count, per g, Max 10 IS 5401 (Part 1) 
ix) Salmonella, per 25 g Absent IS 5887 (Part 3) 
x) Shigella, per 25 g Absent IS 5887 (Part 7) 
xi) Escherichia coli, per g Absent IS 5887 (Part 1) 
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ANNEX A 
( Foreword ) 
COMMITTEE COMPOSITION 


Foodgrains, Allied Products and Other Agricultural Produce Sectional Committee, FAD 16 


Organization 


Directorate of Marketing and Inspection, 
Ministry of Agriculture, New Delhi 


All India Food Processors’ Association, 
New Delhi 


CSIR-Central Food Technological Research 
Institute (CFTRI), Mysore 


Centre of Excellence for Soybean Processing, 
CIAE, Bhopal 


ICAR-Central Institute of Post-Harvest 
Engineering and Technology (CIPHET), 
Ludhiana 


ICAR-Central Tuber Crop Research Institute 
(CTCRI), Thiruvananthpuram 


ICAR-Indian Institute of Maize Research 
(IIMR), Ludhiana 


ICAR-National Rice Research Institute, Cuttack 


Central Warehousing Corporation (CWC), 
New Delhi 


CONCERT, Chennai 


Confederation of Indian Food Trade & Industry 
(CIFTD-FICCI, New Delhi 


Confederation of Indian Industries (CH), 
New Delhi 


Consumer Education & Research Centre, 
Ahmedabad 


Consumer Guidance Society of India, Mumbai 


Consumer Research, Education, Action, Training 
and Empowerment (CREATE) 


Defence Food Research Laboratory (DFRL), 
Mysore 


Directorate General of Supplies and Transport, 
Delhi 


Directorate of Marketing and Inspection, 
Faridabad 


Directorate of Plant Protection Quarantine and 
Storage, Faridabad 


Food Corporation of India (FCI), New Delhi 


Representative(s) 


Suri P. K. SWAIN 


J S (MARKETING) AND AGRICULTURAL MARKETING ADVISOR (Chairman) 


SHRI SHAM BAGGARRY 
Ms Jyoti Soni (Alternate) 


DR M. S. MEERA 

Dr V. B. SASHIKALA (Alternate) 
DR PUNIT CHANDRA 

Dr S. K. Giri (Alternate) 


HEAD (DIVISION OF TRANSFER OF TECHNOLOGY) 
Dr D. N. Yapay (Alternate) 


DIRECTOR 
DRM. S. SANIEEV (Alternate) 


DR R. Sar KUMAR 

Dr DHARAM PAUL CHAUDHARY (Alternate) 
DR AWADHESH KUMAR 

Dr (Mrs) PADMINI Swan (Alternate) 


SHRI À. K. MALHOTRA 
SHRI SIDHARTH RATH (Alternate) 


SHRI R. SANTHANAM, IAS (RETD) 

SHRI G. SANTHANARAJAN (Alternate) 
Ms PARNA DASGUPTA 

Ms PRIYANKA SHARMA (Alternate) 
Mr MANISH WHORRA 

MR Aromat JKosHI (Alternate) 
Mrs Do tty A. JANI 

Dr ANINDITA Menta (Alternate) 
Dr SITARAM DIXIT 

Dr M. S. KAMATH (Alternate) 
MR K. SURESH KANNA 

SHRI R. PONNAMALAM (Alternate) 
DR G. K. SHARMA 

Dr A. D. SemwaL (Alternate) 


Cor S. C. Josui 
Ma; SONALI DUDHANE (Alternate) 


Dy AGRICULTURAL MARKETING ADVISOR 
SMO (STD) (Alternate) 


PLANT PROTECTION ADVISER 
Suri R. V. SINGH (Alternate) 


MR A. S. ARUNACHALAM 
MR SACHN (Alternate) 


Organization 


Food Safety and Standards Authority of India, 
New Delhi 


G B Pant University, Food Science Division, 
Pant Nagar 


In personal capacity 
In personal capacity 


Indian Grain Storage Management and Research 
Institute, Hapur 


Indian Institute of Food Processing Technology 
(IFPT), Thanjavur 


Indian Institute of Packaging (IIP), Delhi 


Ministry of Consumer Affairs, Food and Public 
Distribution, New Delhi 


National Institute of Food Technology 


Sonipat 
National Institute of Nutrition (NIN), Hyderabad 


National Sugar Institute (NSI), Kanpur 


Protein Foods and Nutrition Development 
Association of India (PFNDAI) 


Roller Flour Millers Federation of India 
(RFMFI), New Delhi 


Vasantdada Sugar Institute (VSI), Pune 


Warehousing Development and Regulatory 
Authority (WDRA), New Delhi 


BIS Directorate General 


Entrepreneurship & Management (NIFTEM), 
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Representative(s) 
Ms ApRAJITA VERMA 


DR SATISH K. SHARMA 
Dr Sweta Rat (Alternate) 


DR S. C. KHURANA 
SHRI I. C. CHADDHA 


DIRECTOR 
DR C. ANANDHARAMAKRISHNAN 


MR DEEPAK KHEDKAR 
Mr MADHAB CHAKRABORTY (Alternate) 


DR SUBHASH GUPTA 
Dr S. C. BANSAL (Alternate) 


DR ASHUTOSH UPADHYAY 
Dr RuresH CHAVAN (Alternate) 


DR K. BHASKARA CHARY 
DR V. SUDERSHAN Rao (Alternate) 


Dr V. P. SRIVASTAVA 


Dr SHATADRU SENGUPTA 
Dr JAsvir SINGH (Alternate) 


MR D. V. MALHAN 


DR RAJEEV V. DANI 
Dr SANJEEV V. ParıL (Alternate) 


Dr RADHEY KRISHNA TRIPATHI 


SHRIMATI SUNEETI TOTEJA, SCIENTIST “E? AND HEAD (FAD) 


[ REPRESENTING DIRECTOR GENERAL (Ex-officio ) | 


Member Secretary 


Dr BHAWANA 


SCIENTIST ‘D’ (FAD), BIS 


Bureau of Indian Standards 


BIS is a statutory institution established under the Bureau of Indian Standards Act, 2016 to promote harmonious 
development of the activities of standardization, marking and quality certification of goods and attending to 
connected matters in the country. 


Copyright 


BIS has the copyright of all its publications. No part of these publications may be reproduced in any form without 
the prior permission in writing of BIS. This does not preclude the free use, in the course of implementing the 
standard, of necessary details, such as symbols and sizes, type or grade designations. Enquiries relating to 
copyright be addressed to the Director (Publications), BIS. 


Review of Indian Standards 


Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue of 
‘BIS Catalogue’ and ‘Standards: Monthly Additions’. 


This Indian Standard has been developed from Doc No.: FAD 16 (11440). 


Amendments Issued Since Publication 


Amend No. Date of Issue Text Affected 
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